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Study of Manufacturing Technique of the Crisp Nougat
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Abstract: Effects of some influential factor on effect quality were studied and then ‘an orﬂ@bnal

ina) 7

lesign was ied to obtain the

optimal process conditions. The best manufacturing conditions are as follows: sugar/glucose syrup 5: 5. boile emperature 145 °C, 2% dosage of

egg Albumen, and tired time25 min.
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Table 1 Sense evaluating score on the crisp Nougat
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Table 3 Effects of quality on the product
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Table ects of dosage on the quality product
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Table 5 Effects of decoct temperature on the product
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Table 6 Effects of string time on the product

B 18] /min BB IR EoFS
15 HYEAI, BAF, A 6.4
20 HE S A, THTF, Ak 8.3
25 HREAI, Bk, R 9.7
30 HESAIL, B 9.1
35 HYEAI, A, 1Bk 6.8

MF 6 T, AT 18] 25 min K7™ SR E AN
LREAIIr e AT IR (A2 M ot 78 R P A B
E, [FIRETE AR K IR . A SRS T I
VBT, RRFRETE 70 R, KA BANBEFE 5
BRI L ELRE s AR [a] 25 2035 T, A
SIASRENERE, IR h o KRE K
2, FR AT, R
32 LZFMIURRERSS R 50

N T b BB R R BN RMGE A SLBE BT 25
BRM, GHREBERTZRMAES, E5RRERIRE
FREA b DU L . AR & BESR LU AT
N@%%%ﬁ%,%ﬁﬂﬁ%2m¥Ei%ﬁ it
Lo(3%), # 7 NRZEKT%,

=7 L) EXERKFR
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Table 8 Result of orthogonal test

F5 A B C D  RETH
1 1 1 1 1 6.0
2 1 2 2 2 8.1
3 1 3 3 3 7.0
4 2 1 1 3 8.0
5 2 2 3 1 7 95
6 2 3 2 2 8.6
7 3 1 3 2 6.8
8 3 2 1 3 . ¥
9 3 2 8
KI 703 6. 737 “ 7.

K2 870 ‘%7 7 78

K3 /733 V780 A7 7.50

R 167 143 / 060 0333

<9 L KIELER

Table 9 Comparison of the sensory quality of the products
’[&ed under different conditions
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